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     What’s New? 

 
 
This is our last newsletter un-
til the Fall. I would like to 
thank Gisele for her excellent 
work in creating this news-
letter and in publishing it each 
month! It has really increased our visibility in the 
community. 
 
It is a great feeling to see the warm weather final-
ly arriving! I was feeling optimistic as we moved 
into the “yellow” phase of reopening! Then the 
outbreak at Campbellton happened. Yes, this is 
a setback but we will get past it! We need to 
remember that New Brunswick is almost COVID
-19 free and we can all share the credit for do-
ing our part to enable this to happen. But, as 
recent events have shown, we can’t let our 
guard down and we need to keep working to-
gether to keep COVID-19 at bay! Pat’s weekly 
wellness check emails have been great morale 
boosters! 
 
I would like to wish all of you a great summer 
season as we enjoy our “new normal”!  It sad-
dens me that our winter and spring programmes 
came to such a sudden halt. Things were really 
going well and all our activities had great partici-
pation. What we need to do is jump right in when 
we start up in the fall and get our momentum 
back! I am looking forward helping make this 
happen! 
 
Until September, enjoy yourselves and stay safe! 
 
Gary Campbell, President 

 

 

COVID-19 UPDATE   

 

Since this will be our 
last newsletter until 
the Fall, I was looking 
forward to sharing 
positive news con-
cerning the COVID-19 
virus with everyone. 
New Brunswick has officially entered into the 
yellow recovery phase. This phase enables us to 
visit with family members and friends with lim-
ited restrictions and for some of us treat our-
selves to a much needed haircut. We are still 
encouraged to follow the guidelines that have 
been put in place by the province for our safety. 
 
HOWEVER,  on Thursday, May 28 the province 
took a  step backwards in Zone 5 (the Campbell-
ton Region). Since May 28, six new COVID-19 
cases were reported, bringing the number to 9, 
that have been linked to a doctor who did not 
self isolate upon returning from out of the prov-
ince. Due to these new cases, Zone 5 has re-
turned to the orange level. The next stage of 
New Brunswick's recovery phase has been 
pushed back to at least June 5 due to the new 
cases in the Campbellton region. Please listen 
for important updates from the province. 
 
To much of  our disappointment, all of the     
Village’s  summer social  events have been   
cancelled. 
 
Enjoy your summer, stay healthy and stay safe. 
 

   Mayor Judy Wilson-Shee 



 

 

 

 

 

As our President Gary Campbell stated, no newsletter will be published in the summer 

months. Hopefully, when we resume the fall publications, the monthly newsletter will go 

back to its initial format of providing you with details of social and recreational  activities 

and much more.  The print version of the newsletter from April to June had to be cancelled 

because of Covid-19. Lets keep our       

fingers crossed that the curve will be kept 

flattened by the fall !! 

 

I would like to take this opportunity to 

thank all those who have submitted arti-

cles or submissions since the September 

launch of the monthly PNM Zoomers 

Newsletter. I always look forward to read-

ing  what they have to say or trying new recipes. 

 

Speaking of recipes, many people have been busy in the kitchen making home made bread 

since the Covid-19 pandemic. You may recall that Pat put a call out to the membership ask-

ing if anyone had any favourite bread recipes to share.  Hope you will enjoy trying  the five 

bread recipes in the following pages. 

     Enjoy 
 
 
 
Gisèle McCaie-Burke 
Newsletter Editor 



 

Bread Recipe à la Richard 
Ingredients 

2 tsps. salt 

3 tsps. sugar 

4 cups flour 

2 tsps. yeast 

2 cups of luke warm water 

Process: (add ingredients in order) 

1. Salt in the bottom of the mixer (one of those kitchen made mixer types if you have one)  because  
          salt will negate the effect of the yeast unless it’s kept separate in the mix. 
 
2.   Then add the flour on top of the salt. 

3.   Finally add sugar and yeast. 

4.  Turn mixer on level 1. 

5.  Slowly add water slowly to the mixer and increase mixer speed to 2. 

 

6. Watch for excessive stickiness in the mixture on the sides and bottom of bowl. If “yes” then add a  
          little more flour to the mixture and watch the stickiness be removed from the sides of the bowl. 
 
7.   Once complete, leave mixture in the bowl and place a towel over the bowl and leave it to rise ap

 proximately 1 ½ to 2 hours or longer. It needs to triple in size or reach the top of the bowl. 
 
8.  Remove mixture from the bowl and punch the rise down again. 

 

9. Once complete, place the mixture in a sprayed greased pan and let it rise again until it is 3x or 4x    
          the original size. 
 
10.  Preheat oven to 425° F and bake for 15 minutes. 

 

11.  Reduce heat to 375° F and bake for another 15-20 minutes. 

 

12. Remove from pan and cool on a wire rack or it will sweat and get gummy. 

Recipe submitted by Richard Ingram 

 

 



 

Irish Soda Bread à la Lucy and Lina 

Ingredients 

4 cups flour 

1 tsp. baking soda 

1 tsp. cream of Tartar (or ¾  tsp baking Powder) 

1 tsp. salt (or less) 

¼ cup sugar 

2 cups buttermilk (can use sour milk instead of buttermilk) 

1 egg 

 

Instructions 

Lightly grease a 9-inch round cake pan or 9 X5 loaf pan (may take 5-10 min extra  to cook). 

Mix all dry ingredients together. 

Add buttermilk and egg. Mix well. 

Pour dough into pan. 

Bake 55 minutes at 350 ° F 

Let cool slightly before slicing. 

 

Lucy personally uses half white and whole wheat flour. She also uses a casserole dish for    

baking and cooks at least an hour. 

 

 

Recipe submitted by Lucy Jardine and Lina Gallant 

 

 



Tea Biscuits à la Carolyn 

Ingredients 

1 Tab yeast 

¼ cup water 

1 tsp. baking powder 

½ tsp. baking soda 

1 tsp. salt 

2 Tab sugar 

½ cup shortening (or butter) 

1 cup buttermilk or (1 cup milk soured with 1 Tab vinegar added) 

 

Directions 

Dissolve yeast in water, set aside. 

Mix dry ingredients in order given: cut in shortening until the size of small Lima beans. 

Stir in buttermilk and yeast mixture. 

Cover bowl with towel and let sit until ready to use. (at least 1 hour, but it is fine if it sits for a 

couple of hours) Dough will be very sticky. 

Scrape out onto well floured board. 

Flip over and knead lightly (4 to 6 times) 

Roll out and cut with biscuit cutter. 

Place on greased pan and let raise slightly (10 to 30 minutes). 

Bake at 400 ° F until light brown, 10 to 12 minutes. 

 

Yield: 16 biscuits 

Ready in: 2 hrs 12 minutes 

 

Recipe submitted by Carolyn Campbell 

 



 

MASTER PIZZA RECIPE  à LA MICHELLE 

 

(makes 1 (14 inch/35cm) thick crust pizza or 2 (12 inch/30cm) thin crust pizzas 

 

Ingredients 

3 to 3 ½ cups (750 ml to 875 ml) all purpose flour 
1 Envelope Quick Rise Instant Yeast  
1 Tbsp (30ml) sugar 
¾ tsp. (4ml) salt 
1 cup (250ml)  very warm water (120 to 130 ° F/50 to 55° C) 
1 Tbsp (30ml) Olive or Vegetable oil  
Corn meal 
 

 

Instructions 

In large bowl, combine 2 cups (500mL) flour, undissolved yeast, sugar and salt. Stir very 
warm water & oil into dry ingredients. Stir in enough remaining flour to make soft dough 
that does not stick to your hands.  Knead on lightly floured surface until smooth and elastic, 
about 4 to 6 minutes. cover: let rest on floured surface for 10 minutes.  Lightly oil 1 (14 
inch/35cm) or 2 (12 inch/30cm) round pizza pans. Sprinkle with cornmeal. Shape dough into 
smooth ball. Divide and roll dough to fit desired pan(s).  Top Pizza as desired. Bake at 400 °
for 20 to 30 minutes or until done.  baking time depends on size and thickness of crust and 
selected toppings. 
 
If you don’t have cornmeal, no problem. After 10 minutes loosen the pizza crust from the 
pan to allow heat/air to get between the pan and crust. If I think my pizza will run over the 
side I put a sheet of foil underneath the pan on the next rack to catch the run off so I don’t 
make a mess of the oven. {Mushrooms and tomatoes are watery when they cook}. Less is 
better as far as ingredients are concerned. I would not put the pizza pan on the bottom rack 
because the bottom will burn before all the toppings are cooked. Use the second shelf up. 
You can freeze the uncooked crust in a ball. 
 
 
Recipe provided by Richard Ingram (on behalf  of Michelle Orr , a family friend) 
 

 



NO-KNEAD CRUSTY ARTISAN BREAD À LA JANET 

YIELD: Makes 1 loaf 

INGREDIENTS  

3 cups all-purpose flour 

2 teaspoons kosher salt (not table salt) 

1/2 teaspoon dry yeast (active dry or highly active dry work best)  

1 1/2 cups lukewarm water 

Special cookware needed: Dutch oven or any large oven-safe dish/bowl and lid* 

DIRECTIONS  

In a large bowl, stir together the flour, salt and yeast. Stir in water using a wooden spoon until the 
mixture forms a shaggy but cohesive dough. Do not over-work the dough. The less you "work" it, the 
more soft, fluffy air pockets will form. 

Cover bowl tightly with plastic wrap. Let dough sit at room temperature for 8 -24 hours*. Dough will 
bubble up and rise. 

After dough is ready, preheat oven to 450 degrees F. Place your Dutch oven, uncovered, into the pre-
heated oven for 30 minutes. 

While your Dutch oven preheats, turn dough onto a well-floured surface. With floured hands, form the 
dough into a ball. Cover dough loosely with plastic wrap and let rest.  

After the 30 minutes are up, carefully remove Dutch oven. With floured hands, place the bread dough 
into it. (You can put a piece of parchment under the dough if your Dutch oven isn ’t enamel coated.) 

Replace cover and bake for 30 minutes covered. Carefully remove cover and bake for 7 -15 minutes* 
more, uncovered. 

Carefully remove bread to a cutting board and slice with a bread knife.  

Enjoy! 

 NOTES 

Uncovered baking time depends on your oven. In my oven, the bread only needs 7 minutes uncov-
ered until crusty and golden brown, but this can vary. Just keep an eye on it!  

Preheating your Dutch oven to 450 degrees F will not damage it, or the knob on top. 

I’ve let this dough rise anywhere between 8-24 hours and it has baked up beautifully. Just make sure 
it has risen and appears to “bubble” to the surface.                                                    Cont. to next page  

 

 



Cont. from previous page 

 

There’s no need to grease the Dutch oven/baking dish/pot. My bread has never stuck to the pot. If 
you are concerned though, put a piece of parchment paper under your dough before placing into your 
pot. 

I do not recommend using whole wheat flour  or white whole wheat flour in this recipe. The resulting 
bread will be very dense, and not as fluffy and delicious.  

I used a 5.5 quart enameled cast iron Le Creuset pot , but you can use any large oven-safe dish and 
cover. All of these also work: a baking dish covered with aluminum foil, crockpot insert, stainless 
steel pot with a lid, pizza stone with an oven-safe bowl to cover the bread, and old cast iron Dutch 
oven. 

Add any mix-ins you like - herbs, spices, dried fruit, chopped nuts and cheese all work well. I 
recommend adding them into the initial flour-yeast mixture to avoid over-working the mix-ins into 
the dough. The less you "work" it, the more you're encouraging soft, fluffy air pockets to form! 

 

Recipe submitted by Janet Morton  (Adapted from The Baker Chick via Simply So Good) 

 

http://www.the-baker-chick.com/2013/02/08/no-knead-crusty-artisan-bread/
http://www.simplysogood.com/2010/03/crusty-bread.html

